


Jane’s Dooryard Garden Plant List

No. Common Name Latin name Usage
2a  Apothecary Rose Rosa gallica officinalis M,C,F
1 Anise Hyssop Agastache anethiodora M,CF
2b  Basil Osimum basilicum M,C,P
3 Bee Balm Monarda didyma M, C

4 Bluebottle Centauria cyanus M

5 Blue Hyssop Hyssopis officinalis M, F

6 Borage Borago officinalis M,C
13 Costmary Chrysanthemum balsamita M,C,P
8a  German chamomile Matricaria chamomilla M

8b Roman Chamomile Chamaemelum nobile M

9 Chives Allium schoenoprasum M,C,D,P
10 Clary Sage Salvia sclera M,F

12 Comfrey Symphtytum officinalis C©

14 Currant Ribes rubrum M, C

7 Catmint Nepeta cataria M, F

11 Clove Pinks Dianthus caryophyllus CF

15 Dyers Chamomile Anthemis tinctoria D

16 Elecampane Inula helenium M, D
17 False Dragonhead Physostegia virginiana M

18 False Indigo Baptisia australis M, C,D

19  Feverfew Chrysanthemum parthenium M, P

21 Foxglove Digitalis purpurea M
20 Flaxseed Linum usitatissimum M, H
22 Fullers Teasel Dipsacus sativas M, H
23 Garlic Alljum sativum M

24 Good King Henry Chenopodium bonus-henricus  C
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Gooseberry
Hops
Horehound
Lady’s Mantle
Lamb’s Ear
Lavender Cotton
Leeks

Lemon Balm
Lovage
Marigold Patula
Marjoram

Mint

Onions

Orris
Pennyroyal

Pot Marygold
Pumpkin
Rosemary

Sage

Salad Burnet
Salsify

Scented Marigold
Skirret
Soapwort
Sorrel

Summer Savory
Southernwood
Squash
Strawberry
Sweet Cicely
Sweet William
Tarragon

Tansy

Thyme

Violet

Wild Endive
Winter Savory
Wood Betony
Wormwood

Yarrow

Ribis grossularia
Humulus lupulus
Marrubium vulgare
Alchemilla vulgaris

Stachys byzantina

Santolina chamaecyparissus

Allium ampeloprasum

Melissa officinalis

Levisticum officinalis

Tagetes patula
Origanum majorana
Mentha spicata
Allium cepa

Iris pallida

Mentha pulegium
Calendula officinalis

Curcurbita maxima

Rosmarinus officinalis

Salvia officinalis

Sanguisorba minor

Tragopogon porrifolius

Tagetes tunuifolia
Sium sisarum
Saponaria officinalis
Rumex acetosa

Satureja hortensis

Artemesia abrotanum

Curcurbita maxima
Fragaria virginiana
Myrrhis odorata

Dianthus barbatus

Artemisia dracunculus

Tanacetum vulgare
Thymus vulgaris

Violet odorata

Taraxacum officinalis

Satureia montana

Stachys officinalis

Artemisia absinthium

Achillea millefolium
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Plantings may vary from year lo year.
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Colonial Usage: F=Fragrance
M=Medicinal P=Pesticide
C=Culinary D=Dye

H = Household

Lemon Balm azwiisa officinalis

Uses: Medicinal, Culinary, Fragrance and Household

Lemon balm is a bushy perennial whose use dates
back over 2,000 years. The ancient Greeks and
Romans used lemon balm medicinally, and by the
Middle Ages, it was cultivated and used throughout
Europe. Lemon balm arrived in North America with
the early colonists and Jane would have used it as a
tea to treat headaches, indigestion and nausea, and in
potpourri and sachets for its delightful fragrance. She
may also have grown lemon balm to attract honeybees
and used it in jams and jellies as a replacement for
lemons. According to folklore, this fragrant herb
possesses special powers of healing, success and love,
and can also be made into an incense carried to help

the bearer find love.

Try this! - Freeze lemon balm leaves in an ice cube tray and
use i your favorite beverage. You can also add fresh leaves to
a vinaigrette with parsley and basil, or store chopped leaves in

vegelable ol over the winter:

Mint Mentha spicata

Uses: Medicinal, Culinary and Pesticide

Mint, a perennial native to the Mediterranean region,
has been known and used since the earliest of times
for culinary and medicinal purposes and as an “herb
of hospitality” to welcome guests. The British brought
mint to America in the early 1600s, and it was growing
wild in New England by 1672. Jane would have used

mint to flavor her drinks and food as well as to treat
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indigestion, nausea and vomiting. She may also have
used mint to relieve the symptoms of bronchitis and
colds and added it to wine to help neighboring women
with childbirth. Used in posies “for students to oft

smell,” mint was also believed to “quicken the brain.”

Try this! - Add mant to Greek yogurt and fresh strawberries for
a refreshing treat. You can also make mint tea by tearing 5 - 10
big leaves, placing them in a cup, and “muddling” the leaves
with the back of a wooden spoon. Pour boiling water over the
leaves and let it steep for 5 - 10 minutes.

Thyme Thymus vulgaris

Uses: Medicinal, Culinary, Fragrance and Pesticide

Thyme is an upright, woody perennial herb native
to southern Europe. It was used in early Greece as
incense to purify and perfume the temples. Thomas
Jefferson recorded it in 1794 and it was known to
have been purchased in the Washington market by
his maitre d’hétel. Jane would have grown thyme

as a flavoring for stews and meat, and as a strewing
herb for fragrance. She may also have used thyme to
treat headaches, melancholy, nightmares, gout and
toothache. If grown near beehives, there is an old
belief that the abundance of its flowers can predict the

size of the year’s honey yield.

Try this! - Grow thyme as a_foliage plant near the front of a
Sflower border. Its creeping varieties can also be used as sturdy

Sillers between stones in garden pathways.



